
The Beautiful.
I* hII about us. Let us open our eyes and
see It. "There Is a strain of music in every
lac,-." There is a strain of music-making
melody in every character. Our characters
are I ke our faces. Some faces are beau¬
tiful to all who see. others are beautiful
to -ome. and still others have individual
features of beauty.a complexion, soulful

-oft fine curling handsomely tinted
hi.i. teeth like pearls, lips like cherries:
« again. a dominating expression of such
kvie.-tne.-s. vivacity or intelligence that the

nor is entirely oblivious of mere

physical lineaments.
S- every character, if not symmetrically

lovely. has yet its own beauty, its strength.
Its charm.

It is this beauty in every character that
w n look for ;ind find and love and
j: \Y> civalierly can override all the

imperfections. We can pierce to the inner
« 're, ever, always, only beautiful, and be
obliva. as of tile seeming deformities which
after ;<11 are insignificant. Every fault and
shortcoming no matter how grave It may

appeal. Is transient and in time will pass
away, leaving K> live forever the immortal
part of beauty.

It is with this Immortal part that Indeed
it Is worth our holding communion. It is
wiMi this beautiful part that we can speak.
It is With this beautiful part that we can
i MMMlll ourselves. It is always wortli while
to concern ourselves with people s virtues,
with their merits, with their better parts.
W.-n w»- speak to thes- they respond: "He
noble and the nobleness that lies In other
1 :. s be: < « sleeping but not dead will rise
t meet thine own."
Every response made by the best in others

1, .in ( \se of that best and hence a pro-
i ..j-. .is growth. And whenever we

promo:-' the values, the beauties of others.
>r their strengths, we are speeding them

i t ir w i.v to h gher heights in charac¬
ter.

To Live.
In t: internal man means a sharp turn¬
ip, w :; side out of ohr ordinary ideas. It is
t regard the w e outsliie world of peo¬
ple and events and experiences only as so

much milk and I orridge to nourish the In¬
ner man. It is to regard the whole pano-
i i.-na of money, housi dress, amuse¬

ments. work, play and position as tools
for fashioning character. It is to regard
the life of the inner man a- the substances,
and the life of sights and sounds as the
shadow. It is to regard the inner life an
tlie object the product, and the outer life
as the means. ti.» machine for attaining
tie- object, for fashioning th( product.
Wti -ii we understand this, the outer

things no longer will be our aim, and the
getting of them no longer will constitute
out !. , s-\ An enlightened reason and
i idtfft heart, a trained will.these wiil
be our ends. Our capacity for service, this
will be our success.
Ev- \ experienc e. very turn in the wheel

of fortune will come as food for the soul.
What mat er whether it be termed happy
«>t unhapr\ after ordinary ideals? Either
is a useful tool for fashioning character.
Either is nutriment to the inner life. Cir¬
cumstances and < vents are like the weather
which attends - he growth of a plant Rainy
evenings are Just as helpful as sunshiny
morning in the development of stems and
stamci s. It Is no the weather, but the
effects of the weather that counts. It is
not our experiences but the effects of our

experiences that matters.

Be Master.
Of our time Is to realize that the days
that make up the life of a Roosevelt or a

Spencer are no longer than the days that
tell of the life of'a tramp. It is to know
t it flurrying and scurrying make confusion
nn-i not achievement, and that confusion
wastes energies of mind and muscle that
could work achievement.
To be master of our moods is to be un¬

swayed from our purposes by our moods.
It is to remain tixed to our high purpose
despite the hasty impulse to change. It is
saying. "1 feel as I wish to feel "

To be master f events is to greet every-
t r.g that happens as the thing that must
and ought to happen, to know that what-
< r cone Is th- best ind happiest thing
f a- as that could come; to welcome every
even' content equally in weal and woe, to
realise that the sun shines behind the
clouds to find lessons in all experiences,
profit in all pains.
To t" master of people is to be the .same

t our friends whether or not they change
t ,\ ird us It is to realize that it 1* not
v. «i-. :o a that matters but what
w. d-t to them It Is doing to them as we
v :U1 b- don. by regardless of what they
i In re-urn. It is being social and com-
panhmabh and faithful to folks, contrtb-
i t-i their enjoyment wherever we can
by thought, word and d<;t*3. without aiTi-
ng 'or. far less looking for, payment in

If.
You alreidj have in mind the moth and
the merry summer heat, remember that
manv methods that many women rely upon
for the - ife summer keeping of their winter
fineries show Ignorance of the moth and his
habits Woolens have been bundled up and
packed away In chests full of tar or carbon
or arnphor preparations with the belief
th.it they would be safe until autumn But
In 'b's process hundreds of moth eggs which
eventually hatch the grubs have been
wrapped In also. These odors will never
kill a moth or destroy Ills life germs.
Anything saturated with arsenic, or creo¬

sote. or even salt impregnated with sul¬
phur. the moth or worm will not touch. The
use of these, however. Is dangerous to the
colorings of fine textures. It is discourag¬
ing indeed when the housemlstress shakes
ou her gay garments, packs them paitvs-
takingl) into a camphor trunk, and sets
them iway hopefully for the summer to

f.:,d that in autumn they are fairly rid¬
dled The trouble is that she watched al¬
together for months and the moths are not

destructive. It is the worm 'hat Is
1 'tched from the egg which she should have
«?-;<rched for. and as the egg is scarcely
pe . ptible to tile naked ey> a mere white
speck like the point of a pin, It is often
pa-sed unseen

It * most difficult to destroy the.se In-
flni:-simally tiny eggs and difficult also to
eradicate the moth because of his secretive
habits. A benxlne spray is sure death, but
there are many objections to its use and
danger from Its inflammable nature How¬
ever If the ordinary throat spray is filled
with benxlne and the vapor thrown Into the
crevices against moth or eggs it will de¬
stroy them No light should be brought
Into a room thus treated until after It has
been thoroughly aired and the odors dis¬
sipated.
After a thorough airing of a woolen fabric

In order to drive out any concealed moth,
for the moth abhors light. It should be care¬
fully wrapped and put in a well-made ce¬
dar chest There is no other way to be ab¬
solutely certain of avoiding the destructive
onslaughts of these tiny creature*. The
cedar chest is certain, however. In Its re¬
sult* and can be had for little money. It
comes in various convenient sixes, and when
wsli made will last Indefinitely.

kind, appreciation or gratitude, and it is
continuing as before, unruffled and undis¬
turbed. when the returns do not come.
I«Iege lords and potentates, nna-sters and

monarch." are we all when wp fly our flags
of freedom from the tyrannies of every¬
day vexations.

Trees.
Planted in the earth imbibe the air and
the soil; they drink deeply and deliciously
from the rains and the vivifying sunlight.
Thus thev wax and expand into strength
and fertility, yielding their fruit, present¬
ing loveliness to the eyes, sheltering the
ground. That which they received from
cloud and sun and earth Is transmuted mys¬
teriously into the glorious gifts of fruit and
foliage and timber which they offer bird
and beast and man.
Through simple realization of themselves,

through the mere, attaining the measure of
their stature and magnificent strength,
they confer boon to the earth that begets
them. And the more they have got from
the sun and sky, the more they can give,
the better fruit they yield, the bro:ider
shelter they offer, the more sublime their
beauty.
So with lis. We receive that which sus¬

tains and vitalizes our beings, and all that
we receive we giv< to others We breathe
the air. we drink of the flowing rivers, we

eat of the fruits of the earth. No. we live
on t!,it which is more than meat. We
feed on thought and on that which is more
than thought. We have not only our nat-
ui a I body to feed we have a spiritual body.
I' is for us to give our spiritual body
that vvhii-li sustains and strengthens it. not
to starve not to dwarf lis beauties and
pnw. i \\ feed on dreams of beauty,
on visions of tin spirit, on outpourings of
the divine, on rays from invisible suns of
unspeak 1! !e light. We feed on that which
unfolds thought, enljfrges and purifies the
heart, expands, exalts, transfigures intelli¬
gence and will.
And ill that we gain frir ourselves. like

ti e tree, we can give again to the world,
in receiving we can give; in getting we

bestow; in learning we can help.
The.
Reading habit is valuable when rigiitly
used. It is one of the beat mean-- of men¬

tal Improvement and development. But

j vhea cur reading is not regulated or con¬

trolled. when we read anything, merely
tor the s ike of reading something, and
often only to escape thought, it may become
a positive injury to the mind, as well as
ruinous ft all independent thought.

\\ e should read to get other people's
i ieu.-\ that we may compare them with our
o>vn, a:, assimilate those we tind to our
liking. i?ut reading, we must always re-
nn miter, is not the highest form of mental
exercise It is much more profitable to us
in every way to think out a subject our-
seha s and form our own conelusions about
it tli.m >t Is to read the opinions of the
most able authority in the world. The
mental strength and advancement we get
through such work tends far more to our

development, and it is quite true that our

opinions may be quite as correct as an-
other's. i

Best of all it is to think out the matter
first, and then read the thoughts of an-
other on the subject, thus comparing,
adopting, or rejecting, and digesting tlie
whole for our own use. Feeblest and
weakest of all it is to refuse to think and
to quote this or the other writer's ideas
w hieh we have happened to read. It is
a solemn truth that people too often read
because they are too lazy to think.
A Letter.
Of condolence need not he long. A few
words spoken from a full heart, freighted
with sincerity, are enough.
In the lift? of Mrs. Elizabeth Prentiss one

finds a great many letters to friends in
affliction. To one she wrote; "Having
dwelt in an obscure, sometimes dark, val-
ley and then passed out into a bright place
in life, 1 am full of tenderest yearning
over other souls, and would gladly spend
my whole time and strength for them. It
seems to me that God must be preparing
you for great usefulness by these fiery-
trials. What yon want is to let your intel-
lect go overboard, if need be. and to take
what (Jod gives, just as a little child takes
It. without money and without price. No
process of reasoning can ever soothe the
mothers empty, aching heart, but faith
can. My dear friend, do not let this great
tragedy fail to do everything for you It is
a dreadful thing to lose children, but a lost
sorrow is the most fearful experience that
life can bring. It has been said that the
intent of a sorrow was to toss us on to
God's promises."
Sometimes one may simply Fend a little

Ther" ar* IovcI> stanzas
of V\ hittier si for example, which lends
themselves to the letter of condolence as
for instance:

*

*<*!>!. « rorcrwl way
\\ bicli into light

Wherein Minded efiild ran stray
Beyond the Father's Bight."

ADA MAY KRECKER.

APNDfMf
...J??1 0"'yvw,m the pedar chest protect the
various fabrics an<l woolens used In the

furs^lnt 'I". U W'n pre">rv« a!l sorts of

b'ju Hmrnm l
m°th ls apt t0 ,rec*P-

fu "rummel once remarked that no
gentleman should have about him any per¬
fume other than the fragrant odor of new
mown ha;, But the odor ot the cedar car¬
ries with it a breath of the southern for-

Pumpkin Yellow.
Is an excellent wall paper color for a sum¬
mer home room furnished In the mission
furniture. The wood trims about the room
should be stained some dark hue, such as
weathered or fumed oak. to correspond with
the dark tone of the furniture. In this

r^e.ioht.XTi!rpioperat the

I he paper chosen may be cartridge bur-
» Ti rUt °Vhe *nd stained

the walls may be rough plastered and

<aU»fsctor'v tha 1lln,e" ,.S laet
naixsrdc .ur\. it JS especially to h* Pl>/»A»h

mended where mission furniture is uTdfor it seems particularly well adapted to
the simplicity of construction expressed bv
the straight line furniture In addition in
¦ his H has the advantage of be!ng thC
cheapest form of wall treatment availableIf this method of decoration be adopted a
plato rail may be used on the walls >Wo-
tiurds of the dtetance from the floor and
aboje that a lighter tint of yelloV will
make a most agreeable contrast and do
away with the necessity fur « frieze

If the room is of awkward height either
too low or too high, some of the modern

»h,
pVa ®re Particularly useful

Should the room be too high the stripes
ought not to go to the ceiling, but should
egd some distance below it, and a' this
point a picture molding should be applied
If the room is too low the reverse treat¬
ment should be applied, and the paper car¬
ried over on the molding on the ceiling for

In^es In this case no molding
should be used, and the furniture should
be kept away from the walls.
The useVif advancing colors ifke reds or

yellows will tend to make the room look
smaller and more cheerful, whilo the use of
the receding colors, blues or greens will
give the room an appearance of Increased

vivid tight he'P t0n* down th# often too

IN
THE >EN

With April.
One thinks of the lawn. If shrubs are to
be set out now is a good time to select
ar.d order them. Among perfectly hardy
shrubs, and these are the ones for the
amateur to 6eleet, are advised lilacs, al-
monlas, snowballs, syrlngas, spiraeas and
deutzias. These are all beautiful and of
easy cultivating, and will give much better
satisfaction than the rarer sorts, which
cannot be depended on to come through the
winter In good condition. For late flower¬
ing there is the hydrangea, 'i|>amculata
granditlora," hardy as a lilac and remark¬
ably lioriferous. This is most satisfactory
when planted in groups. Half a dozen in a

clump, will prove the attraction of the
lawn. If possible give it a background of
evergreen against which to display its ivory-
white flowers. Plant the shrubs in a rich
and mellow soil. Make the hole.s for them
so large that they can spread out naturally.
Press the soil firmly about them and water
well to settle the earth among the roots.
Most shrubs will do fairly well in soil of
ordinary richness.
But of course you will want roses. You

should have at least half a dozen of hybrid
perpetuals. The roses are gross feeders
and must have a soil ui much more than

Millinery.
Hats are always an expensive Item and
make a hole in the dress allowance, so that
every «irl who wishes to economize should
learn to trim, if not make, her own hats.
This is not a difficult matter to those who
possess good taste and deft fingers, for with
little trouble they will soon fashion them-
selves charming hats which are greatly
admired.
Among last winter's hats there may be

or.e that has been discarded because the
shape did not suit well, and it Is not
deemed worth the trouble of refrlmming.
A great difference is made to the appear¬
ance of a hat if a bandeau is inserted, and
one of the lirst lessons a milliner's ap¬
prentice is taught is how to make these.
An ordinary round felt hat can be made

to assume a smart look with a bandeau
put ('n at the back, which gives the hat a
fashionable tilt.
The bandeau used for tilting the hat at

tl;" side is generally straight at the top
1 yloj.t-d at the bottom edges, mak¬

ing :o sides at the bottom edge about half
an inch deep and in the center about one
inch.
One fault which some home milliners fall

Into is omitting the head lining. This Is
certainly rather an awkward little bit of
wi rk. but should be indispensable. Noth-
lng looks worse than to have the inside
cro^fn of the hat exposed, showing the
stitches whi *h have secured the trimming.
Ev. ry home milliner should make a point
of Inserting ihe head lining so thai the
underneath part of the hat looks as neat
as the part that Is always shown.
Fly running is a matter that baffles most

home milliners, but with a little practice
th' \ will soon become perfect, and lind It'
quite simple to do. It may be of help to
some readers to have fly running explained.
It is a means of running velvet or silk

The children want to cut or paste let them
spread a newspaper to catch their litter,

j Tell them to cut out men's and women's
faces and have a baby show with them.
Appoint judges and give a prize to the one

the judges think the prettiest. A twenty-
year-old man or woman would be sixty
days or two months old. It Is most amus¬

ing.
Ijet them cut out animals, fruits and

flowers. You can have fairs, landscapes,
towns, streets, and buildings make a nice
art gallery. Make a cup of paste for them
and let them work on sheets of newspapers,
'so when their work is done they can
gather together the scraps and burn them.
You can invite the neighbors' children from
time to time and all together make a quan¬
tity of pictures and hold fairs.

It Does Not.
Take a wise man to see that much of child¬
ish lack of relish for good food Is due either
to too many sweets or to too much Irregu¬
lar eating or to both in combination.
School girls and boys consume an untold
amount of candy. This might not prove so

disastrous if eaten with food Instead of In
place of it. Here is another point where
the Intelligence and care of home should
be felt. The love of sweets should be recog¬
nized and at the same time so controlled
that it should not crowd out better and
more necessary food.
Take your dally bill of fare, or better,

write out the family meals for a past week
and study them. Has there been enough
nutrition In them? Have dishes that mere¬

ly taste good been in the ascendant? Has

Dear Grace:
The furniture in the shops has been hav¬

ing my attention this week, for I have
been helping a friend who has just been
married to furnish her six-room apartment,
and there have been some splendid bar¬
gains among the things we selected. Just
think of the joy of starting at the front
entrance hall and furnishing all the way
through to the kitchen! I must try to tell
you some of the splendid things we got.
First, we bought for the small reception

hall a small settee made of Flemish oak.
and Instead of being upholstered It was

laced In wicker fashion with strappings
of dark green Spanish leather. It was
unique, and cost only J1Z A handsome
pair of Bagdad curtains, which she pur¬
chased for IU, separated this from the hall
proper, which at first looked like an Im¬
possible proposition, but which was trans¬
formed Into a verltablw gem of a den by
the addition of a colonial table with a drop
leaf, which came at 14, and was utilized
for cards, parcels, etc. Also u small table
for the telephone, which came at tt.fto. A
tabourette In Flemish oak at UH cents held
a handsome palm, and a statuary shelf In
one corner was bought for I"-.W A bas re¬
lief In plaster on the side wall lent an air of
dignity, and with a straight, narrow backed
Flemish oak chair at CS.ftO. and three small
rugs of the oriental style, purchased for
18 apiece, on the floor, you cannot imagine
anything more complete. The room Is

ordinary richness in order to secure the
best results from them. The hybrid per¬
petual class must be cut back after each
flowering period. This and a rich soil will
produce a new growth on which flowers
will be borne. The best fertilizer for the
rose, says Bben Rexford, is old, well rotted
manure from the cowyard. If this is not
available use bone meal, which should be
worked in well about the roots of the plant.

If you are in need of vines, hardy and
robust varieties are advised. A voice that
has to be coaxed is no voice at all. Bitter¬
sweet is one of the best. It is of rapid
growth. It is beautiful in foliage and has
orange berries as attractive as flowers.
The Virginia creeper is another most at¬

tractive vine. It is especially charming In
autumn, when its foliage turns to a rich
crimson shaded with maroon and green.
It is of extremely rapid growth, and will
soon cover a wall with its slender branches,
which take hold of wood «>V brick and need
no support save that which they provide
for themselves.
The trumpet honeysuckle is a fine vine

for use about porches and verandas. So is
clematis llammula. with its feathery white
flowers. But much finer than this good old
variety is the recently introduced clematis
panlculata. This sort grows like a weed,
is perfectly hardy, and has the merit of
¦coming into bloom after others have passed
their prime.

without removing the needle until the end
is reached. The needle is placed in the
material and held tightly close to the point
by the right thumb and forefinger. The
back of the thimble propels the needle,
ami the material is guided on to it by the
left thumb and forefinger, which are held
half an inch off from the point of the
nee.lie. As the needles get fille i the right
thumb and forefinger should be repeatedly
put forward.
With a little practice the home milliner

will sum become experienced and will be
able to make for herself stylish and pretty
millinery at about half the cost of what she
had been accustomed to pay when her hats
were not trimmed at home.

Now That.
Skirt3 fit snugly over the hips, with plenty
of flare at the feet, particular attention
must needs be given to see that the under¬
skirt is made more carefully even than the
dress skirt. With a walking skirt especi¬
ally, so much depends upon the !lt and
hang of the lining or petticoat that it pays
to have the underskirt of stiffest silk and
of most expensive quality. As plaited
skirts are still worn the lining may either
be attached to the cloth or silk at the belt,
or, equally well, it may be altogether
separate. Even in the most elaborate house
gown many models are now- sold without
skirt lining, so that the purchaser may suit
herself the more easily in regard to the
width of the flounce and the lengtii of the
petticoat.
No underskirt should be made all in one

piece, with simply one full flounce added
perhaps at the knees. Unless the lower
half of the skirt is unusually full and con¬
sists of numberless yards of material the
desired flare cannot possibly be obtained.
Therefore a flounce of some kind can alone
satisfy dame fashion at the present time.

Q U 77/£Nursery
there been enough fruit? Have the dishes
been too highly seasoned and thus made
too stimulating? Has the food been toorich to be readily digested? Has the seden¬
tary pursuit of the school children beensufficiently considered?
Although good cooks are no longer a

rarity the housekeeper who studies her billof fare from this point of view is uncom¬
mon; and yet this is the only ni'Xt step ofthe daily problem of nourishing the body.It is one of the manifested phases of childstudy because unless the body is well keptthe mind suffers.

It is too much work and your family willlikely not appreciate it? It is likely thatthey will not be much Interested in It be¬
cause there are little people to object tobeing disturbed in more than in the foodthey chouse to eat. But a wise womanwill not proclaim her study in the familycouncil for this reason, and, as to reward,she will find the study of food as fascinat¬ing as her charity work. And it will becharity beginning at home.
In far too many homes there is no ap¬preciation of the fact that food is a factorin nervous breakdowns in school. The boy>or girl starts out for school with a scantybreakfast. There is plenty of food, but it isnot appetizing! it is too heavy; and longhabit of not eating much at this meal hasbecome crystallized. Then follows theluncheon, which, if bought at a restaurant,either In the school building or otherwise,is too often made up of cakes and sweets.If, on the contrary, it Js taken from home,there is litUe attention paid to It, and Itrarely has In it that amount of nutritionwhich a pupil needs.
We recognize quickly that a worklngmanneeds good solid food. The pupil is a work¬

er, too, and requires food adapted to hisconditions.

wr//£~
iHOP
lighted by a small wrought iron lamp at$1.86. and in which candles may be usedin place of the small lamp it Is fitted with.The candles are more economical, and givea softer light.
ihen I must tell you about the diningroom, which will. I am sure, be a joy for¬

ever to her. First came the most useful Ifnot the most important piece, the diningtable. It was round In shape, of fumedoak, beautifully finished. and cost only il£>.The buffet in fumed oak. with plate rack,cume at W", and the china closet, of samefinish, with lattice doors, cost }r>o. Thefour straight dining chairs came at 12.50,and the two armed chairs at J4.5U each.These were in the same fumed oak as therest of the furniture. Then she got thedearest little cellarette that made you thinkof monks and the good old times, which
cost only $10. and had compartments forthe cordials and racks for the glasses.
The walls of the room were done in red

burlap, with the Flemish oak woodwork.
She draped the low square window with
straight curtains of muslin in the stained
glass pattern, which comes at 5" cents per
yard, and finished it at the top with a small
valance of dark red art cloth at 75 cents
per yard. Can you Imagine her giving her
first dinner in this dear little nest of a
room, when It was completed, with her
silver and china, of which I shall tell youin my next? Don't you envy her the pos¬
session of these things, and me the pleas¬
ure of helping her purchase them? Yours,

N£ljh.

Vegetable Food.
Is considered healthful in the fact that it
Is free from danger of pathological germs.
Flesh may or may not be diseased; it may
or may not be healthful; and white all dan-
gerous or pathological germs are killed by
heat, we prefer to select foods that are

free from disease. There may be. however,
dangerous germs on the surface of veg-
etables either from the earth or water.

It always Is a question whether or not a

strictly vegetarian diet is bes: for the
American people. One particularly dislikes
"isms;" one Is likely to go to extremes. A
mixed common sense diet Is without doubt
the best. We should use neither over-

cooked nor raw foods continually. A care¬

ful study of the chemical constituents of
common foods will enable every housewife
to decide for herself whether or not she
shall eat a raw. a cooked, a restricted or

a mixed diet. >

Stale and unhealthy sea food Is perhaps
the most dangerous of all food-s. Our work¬
ing animals, the "beasts of burden," repair
and build their muscular organization under
heavy labor on vegetable materials. Their
digestive apparatus is rather different from
that of man's, but we must ni>t think for a

moment that man cannot live without flesh.
Persons having a gouty or rheumatic dia¬
thesis should live on a vegetable diet. Meat
Is more easily digested than many veg¬
etables; it is, however, rich In water ami
contains far less tissue-building material
than either old peas, beans, lentils or pea¬
nuts. Meat requires less digestive energy,
which induces the man of hustle and bustle
to use It as his main diet.
Experiments with'vegetable foods are lim¬

ited to a narrow range. To the mind of
t'ie average housewife vegetables mean po¬
tatoes. cabbage and onions, and th.^se alone
will not support life. They are practi¬
cally waste food; they do not contain nitro¬
gen, and the potato lias but little starch
In proportion to its bulk. Nuts the hard
fruits mixed with cereals, fruits, and sii'-h
easily digested food as rice, give a sustain¬
ing power not attainable by a meat diet.
Take cabbage, for instance, one of the most
delicate, delightful and sightly vegetables
when properly cooked; it becomes indigest¬
ible. coarse and unsightly when cooked in
the usual fashion.
Vegetables may be divided Into four

classes; those containing nitrogen. mus< I«
and tissue-building foods; the carbo-hy¬
drates, starches and sugar; food>s produc¬
ing heat, energy and fat: the oleaginous
foods: those containing fat -.ig nuts and
olives, heat and energy producers; and the
succulent vegetable largely water and hold¬
ing in solution physiological salts and acids.
To be quite perfect all vegetables .should

be put 011 to cook in boiling water. This
does not mean water that has been boiled
and cooled, but it must he boiling rapidly
when the vegetables are dropped in. Do not
pour boiling water over them, but put them
Into boiling water. To green vegetables
add salt in proportion of a teaspoonful to
each half gallon. Green vegetables do not
contain, from our standpoint, tru~ nour¬
ishment, hut they are of equal value as
waste and should be taken at least once a

day. Vegetables not containing starch may¬
be eaten raw. but such roots as turnips,
carrots and hee-ts must be scraped or

grated. The dense fiber renders them diffi¬
cult of digestion.
Vegetables and fruits containing acids

are summer foods. Thev have a tendency
to cool the blood, while the roots that
can easily be preserved take their place for
the winter.
With a little forethought and study one
may have a dainty table and only use such
vegetables and meats as are accessible In
the locality and season.

Various Vegetables.
Stuffed Eggplant..Cut the eggplant In

two: scrape out all the Inside and put It in
a saucepan with a little minced ham: cover
with water and boil with salt; drain off
the water; add two tablespoonfuls of grated
crumb.-:, tablespoonful of butter, half a

minced onions salt and pepper; stuff each
half of the hull with the mixture; add a
small lump of butter to each and bike fif¬
teen minutes.
Stewed celery is an excellent winter dish

and is easily cooked. Wash the stalks thor¬
oughly, and boil in well-salted water till
tender, which will be in about twenty min¬
utes. After it Is ready as above, drain it
thoroughly, place It on toasted bread, and
pour over it a quantity of sauce. A sauce
of cream seasoned with a little mace may
be served over the celery. It may be served
also with melted butter.
WInta Sweet Potatoes..Boil the potatoes

and set them to cook When cold, peel and
slice them. In a well-buttered baking di«h
spread a layer of the potatoes, sprinkle
with butter, sugar and a little sait. Then
another layer of potatoes, butter and the
other ingredients, and so continue the lay¬
ers until the dish Is full, having laid on fop
a plentiful supply of butter. Put a little
water in the dish to prevent dryness, invert
over the baking dish another dish that will
hold In the steam and set to bake In a
moderate oven. After the potatoes are thor¬
oughly heated take off the covering dish, let
steam brown a trifle, and Just before taking
from the oven pour over them a little wine
of a flavor agreeing with the potatoes.
German Potato Cakes..This well-known

German dish has been made a part of the
cookery of our country, introduced by many
of our German families. In making It
grate the potatoes raw. add butter to en¬
rich it, eggs and flour to hold the grated
potato together, a little salt, and season
with sugar and cinnamon to taste. The
cakes are fried in butter on a griddle or in
a flat saucepan till brown.
Glazed Onions..Peel twelve medium-

sized white onions and soak them for one

hour in cold water, changing the water
twice while they are soaking. Drain them
on a sieve. Put two ounce* of butter in a

saucepan, add one teaspoonful of sugar and
half a cup of beef broth or stock. Arrange
the onions in the pan so they do not touch.
Cook over a slow fire until they become
tender and the outside Is brown. Remove
the cover from the saucepan, put a little
beef extract on top of each onion. Then
place the pan In the over for Ave minutes.
When the extract melts and a nice glaze
forms on the top of the onions they ar*>
ready to serve as a garnish or vegetable.
If served as a vegetable* the sauce they
were cooked In may be poured over them
Spanish Tomatoes..One can of tomatoes,

one can of Spanish peppers, two medium-
sized onions, two tablespoons of butter.
Chop the onions fine and fry In butter until
a light brown. Then to the Spanish pep¬
pers. chopped fine, add the tomatoes. Mix
all thoroughly and cook over a medium fire
five minutes, adding salt and white pep¬
per to taste. Pour In baking dish and bake
in medium oven three-quarters of an hour.

Hints on Kitchen Work.
Clean up as you go.
Don't scatter In the kitchen.
Be sure to put scalding water in each

saucepan or stewpan as you finish using It.
Keep your spice box always replenished,

and take care to let your mistress know if
you are out of anything likely to be re¬
quired, that Its place may at. once be sup¬
plied.
Take care of your copper uten«lls that the

tin does not become worn off. If so, have
them instantly replaced.
Dry your saucepans before you put them

away.
Pudding bags and Jelly cloths require

care; wash and hang them to dry directly
after using them. Air them well before you
put them away or they will smell musty.

Keep them In a warm, dry place After
washing up your dishes and cleaning I hedlshpan. scald out the sink and sink brush.
Be careful not to throw anything but wa-

ter down the sink lest you clog it up.Never have sticky, greasy plates anddishes. The way to avoid this la to use
soap, hot water and clean, dry towels.Change the water often. Perfectly cleanplates and dishes are one proof of thecook being a good servant.
Be particular In washing vegetables. I,aycauliflower and cabbage In salt and water

for an hour or more to -get out the in¬
sects.

If a dinner party Is In prospect, ask for
a bill of fare and get ready all you can
the day before, to ease worry and hurry on
the day fixed.
Take notice of all orders that requiretime In the preparation of a dinner and

hurry nothing.
Wear plain cotton dresses and large

aprons. Be sure to keep jour hair neat
and smooth. Be careful of fuel It is a
great recommendation to a cook to use
only the necessary amount of coal.
Have an eye to your mistresses' interests,

not permitting waste of any kind; a cook
who Is just and honest and does as she
would be done by is worthy of the greatest
respect and may be sure of being success¬
ful and happy.
When the morning's work is done, she

should carefully wash her hands and visit
the larder. Here she should look to every¬
thing. See if the hanging meat or game
requires cooking. Wipe out anil .lit the
bread box. Clean and 3«-rub the larder hi
least twice a week. Receive her mistress"
orders attentively, and if she cannot trust
her memory, write them on a siate. She
should examine the meat sent by the
butcher, and if it is not right, refuse to
accept It. She should also weigh t :. m- it
aud ask the butcher for a paper of weight.
An Enterprising.
English maid Is one of several daughters,
each of whom earns her living in one way
or another. Laving close to a mammoth
mansion containing some two hundred flats.
It occurred to her that lure was a world
of many needs. There must be a hundred
openings for a handy girl smart with lier

I needle, and of domestic tastes. So she l ad
| her cards printed and distrihut- 1 among
the Hat dwellers. She did not forget the

j wing devoted to bachelors whose button-
less state was a chronic temptation, placed
by Providence among their under linen to

I lure them to matrimony. Their socks
yawned aloud for a member of a si j which
Is skilled with tiie needle. All the bach- jelors' work is taken home, but her ordl-
nary work is done at clients' houses; and
although sl.e does not expec t them, i, in-1; ¦»| luncheons and "teas in\ariably come lur

| way.Hostesses in these flats, where all lhe! catering is provided, found previously that
the refreshments for e\ 'ning; Turtles fi >m jthe big kitchens of the caterers mounted
up to big figures. Now they requisition the

i indefatigable little maid to turn he r help- I
ir.g hand to sandwich cutting, trimming up.and garnishing simple' little home matiu- ]factured savories and sweets and oiling all
round,the wheels of entertaining. She Is i
regarded by lier clientele as 11:-- angel In
the house.
When white furs grow grimy in smoke

laden London, she skillfully cleans them
with hot Hour, makes she»r; work of hem-
mi-g th- rew sprlvg supply of fri led mu "n
blinds, fashions charming little chairbacks
from odils and ends of silk, and proves a
real friend in neei to householders whose
tastes are undomestlc or whose time is
otherwise occupied. She goes round and
pays the tradesmen's bills, matches silks
and ribbons, and undertakes the manifold
tasks which are by no means derogatoryI to a lady of high degree, but are uncon-1 genial to many women whose Interests find
other outlets. Answering notes, supervis¬
ing accounts, sorting out linen drawers and
washing valuable china are a terrible tax to
some women whose instincts are not of the
hausfrau order. Thousands of women In
the world of London and other cities who
devote themselves to society, art. philan¬
thropy or politics or professions hunger- for
some one to perform the little dtni.-s theyha .-e not time for and which do not re¬
quire the entire time of an assistant.
April Dinner.

Cream of mushroom soup.
Shad loe. with dressed ccieumliers.

SweetUreads, MUanaise. with new pol a t»¦*

Ilrotled .-hicken with peppers tilled with cauliflower.
Rose sherbet.

Tomato and breed salad with mayonnaise.
Lemon molds with white grapes.FflBey cakes. Coffee.

The salad in this menu is a new one and
well worth trying. To make it. slice even¬
ly in thick pieces good-sized tomatoes, two
slices to a person. Cut slices of bread thin
and cut in rounds the same size as the to¬
mato slices. Spread the bread thickly with
stiff mayonnaise, and arrange the whole in
lettuce, piling tomatoes, btead and tomato.
Cover the top with more mayonnaise and
arrange five half olives on each In the form
of a star.
For the dessert make the molds of lemon

Jelly and fill with grapes as before, and
chill. When ready to serve pour over each
mould a sirup of sugar and water, flavored
highly with sherry or a cordial.
For a spring dinner party there Is a pret¬

ty table decoration which is still unhack¬
neyed. It is merely the combination of
striped grass with ferns and roses, but It
Is most effective. A larg- mound of roses
Is put in the center of the table wfith
maidenhair fern and grass for a border.
Then a waving line of the grass is arranged
Just above the sliver and glass All around
the table and at each end of the line arc-
laid one large rose and a couple of ferns,
one toward the center of the table and
the next toward the edge. If the roses are
not too distinct, but partly hidden by the
ferns, the effect Is better. With these the
candles should be pink and the shades of
roses. There are new shades made of flat
open roses with small compact petals set
edge to edge, five making a shade. Pink
Roman hyacinths also are Jovely on a
spring table, and these may be used as be¬
fore. but asparagus fern should be the
green combined with the flowers, and the
shades must not be of roses, but merely
conventional shapes in that color.
Ice Cream Cake.
One cupful of sugar, three eggs, three

tablespoonfulB of cold water, one and a

half teacupfuls of flour, one and a half
leaspoonfuls of baking powder sifted
through the flour. It should be thin when

Itoured into the tin, and about half an

Inch thick when done. I-et It get perfectly
cold. Beat one pint of thickest sweet
cream until it looks like ice creura Make-
sweet and flavor with vanilla, blanch and
chop a pound of almonds, stir into trie
cream, and spread thick between the la>-
ers.

Baked Apples.
One of the most wholesome dishes is a

baked apple. It is delicious at breakfast as

well as at supper. In fact, apples In al¬
most any form are Invaluable. For
variety's sake try peeling the apples before
baking them. Peel and core them, till the
hollows with spice and sugar, and bake
long enough to give them a thin crust.

Sometimes a bit of butter Is placed on top
of each apple before putting It in the oven.

Serve them cold with whipped cream.

To Polish a Table.
To polish the dining room table take a

quarter of a pound of beeswax.the un¬

bleached will do-and have ready a piece at
carpet a quarter of a yard square, lined
with a piece of cloth and padded. Hold
the wax before a fire, and as It melts coat
the doth well with it. and while yet warm

begin to rub the table briskly. Rub for a
quarter of an hour

Many a dainty braee'et was found this
morning tucked away in a fancy Easter
egg or hidden in a bo* of put est bonb -n*.
This Jeweled arm ornament is very much
In vogue J"*< now «*lon* wllh elb>w aleeves
and It was chosen by parents ;ind sweet¬
hearts as the most acceptable token of re¬

membrance for this Joyous Kast«*r season.
The girl. however, who was fortunate

enough to receive one must understand at
once that nothing so attracts attention to
the hands and arms is does a prett> hra.-o-
let. Ked. unshapely hands, poorly ke|>t
finger nails, blotched arms, all hav theii
defects exaggerated r.s soon as a bit of
Jewelry Is linked between elbow and wrist
and since the bracelet bids Talr to enjoy Its
reign throughout the summer, she w

a wise girl who makes her Kaster g'ft t'.e
Inspiration to taking si»e> !al care of the
extremity which It adorns
Just liefore retiring; is the 1 -*l tlm. t 1

g.ve the beautifying treatments In the
first place, a. girl should pt i- rs.-If
with a good cold cream, and if * ha- no
brothers who haw cast off th-ir party
gloves, she should buy a pair f * t a

white kids. These will *'>. :iv
plenty of room in which t"
relax, while at the sain. I n
the lotions and oils Used to i. ! th >

from rubbing off and soiling t l
clothes.
Now wash the hand- and .: m«

water containing a pinch of l>or.s\
sure the nails are perfectly cl.-a"
soap and a scrubbing brush If n' ¦¦

With a bath t..wal remove the m
from the flesh, but do no: dr> th" u.
Have the gloves and coM cream neai ^ t
th< tips of the fingers of one hand -

out h good-sized chunk of th-- 1 '

rub It first around the cuticle and w "¦

the nails. A lavti .>f the cr«ni s ¦¦

allowed to remain on the lui a

long.
, . ... .Next spread the cream over t'.-

with Siie fingers greasy with w:
on them, massage the arm from v

elbow. This is done by rubbing t
round and round in small circle- ,.
deeply but not harshly. Continue -ni.

for at least ten minutes, finishing ip
drawing the lingers st< ugl.t d-;wn r
elbow to wrist several t""ev ><> a >
grease should remain on the arm w :.

massage is over.
,The colm cram '* runnec i.n.« .

hand and each flt.g '

through the partlj ' ' \;hand until tl" digit l.< t.- >'

and rosy. Spend no leas than tan aMM
on the live fingers

Now wllh the hand which has had th«
treatment s >op *¦»"

cream and repeat t

the unma.ssag* «1 ai

»>er th-it the mass*

l«»ugthwlse an i t

or twisted in

i>t I iunk of
|troc«*M with

hand. Keiuem-
uivl always run
is should never

way. Finallybe i.alien or u .»
, ,draw on the g -ves. This treatment should

be as ivstemaiic as the . losing of the da> I
and should be k-pt up for three or foui
weeks if it is ' produce lnulls

_ u the hands haveIn the moi idng a.tei u.i .

been freed from tl;. gleast- file the edges
of the rails gently while Uiey are bth.
soft, and pres., the cut. '.e .Mik »»»J»orange wood stick or a in.
ment Further manicuring. save perha*).nce'eacti week v. ill »>« unnecessary.
Another great aid in keei.ing the ltan

beautiful for their bracelet ador.!me..ts -:
to t.'ax them whenever tl .. an " .'

something For Instance, when a glil lies
.town at night the hards should rest onthe outside of the >"^^^1^TV^g^ plan to throw them? .» listless thud several times
ana "then allow then to fall "sW-p wl:!i.jUtr»t,cTra:rtra»^rrnx
m.

cushion of velvety pinkness and softi. »

THE TEACHER'S SIDE LINE.

Ways in Which It Ma/Not Interfere
With His Efficiency.

Fro o tbe ChU-sgu Tribune.

The profession of teaching Is one wWrt

attracts many people as a means of getting
a Utile money ahead for embarkation IB

zr
Of following it permanently. Manj
teacher s^ks some additional occunatlon n

the direction of hi* Inclinations. P^rlW
with the Idea ultimately of gl\lng up
one for the other The smal nes. of «h«

snlarr 1« the real reason for thh

E:rjsrxz k
*," i..u ¦. ..-is »".s;

a...»««.
,h..

'
in tlM, l)ay of book companies and s. hooiSli^. their

chased for cash, this influence being
In conversation, in addresses at in^tute
or in friendly advice to schoo boards^ ^would b»» Impossible to hazard g

the extent ofpra-nce'is repr..-an be no doubt that the l.
yf th>.

5r«at'evtl«lconnected with American educa-

tlU ls possible to ^Vew^ a°ft^line in connef-tlon w
acqurttntancemight attempt ix

, ro,,m ,,, trying togained through the school ro ,

work up business as an agen^or ^^
a condition alw' >

.nable A prtoclpiltimes highly objec
ranee company, for

There is anoti'er aKPfotofth
w)er aever, which Is entirely dlffp"r sft-rteacher remains in
ovrr andyear, teaching the same
mater,nl-.over again, miic

narr.wness.there is the gveatest danger t
A Side line may be tl» salvation o. ^splendid Instructor. A patch or ^

with Its accompaniment of net

rsiKTiMs-
work of the dally routine.

m«.n»Nor Is the possession of private mean..
perhaps **S of ye.r. at
Structive of good work In the teacBer i

chair. A well-to-do man or woman, witc
wise investments, may be the most effectlM
In the class room and the beat In
over pupils. The real test of the aid. 1 la-
should be thla: Doe# It Interfera with Uu
efficiency of the teacher? That baln*
swered In the negative, no one haa ani
special reaaon for eompta-lnt.


